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Introduction 49
Fermented milk products are the most popular means of delivering probiotic bacteria 50 in food. Among them, strains of Lactobacillus acidophilus, Lactobacillus casei and 51
Bifidobacterium lactis predominate in commercial probiotic products (Gueimonde, 52 was determined using the Bradford method (Bradford, 1976) Aldrich, and derivatised in the same way than above. All measurements were made by 160 using a minimum of triplicate assays for the same sample. SCFA and organic acids were 161 analyzed on a Perkin-Elmer chromatograph (model 8420, Beaconsfield, UK) equipped 162 with a FID detector and were separated using an EQUITY TM -1 fused-silica capillary 163 column (60 m  0.25 mm i.d.  0.25 m film thickness, Supelco, Belafonte, PA, USA). 164
The column was held at 63 °C for 3 min after injection, temperature-programmed at 10 165 °C/min to 110 °C, held there for 0.5 min, and then temperature-programmed at 20 166 °C/min to 270 °C and held there for 15 min. The injector temperature was 300 ºC and 167 the detector temperature was 275 ºC. Helium was the carrier gas with a column inlet 168 pressure set at 20 psig (138 kPa) at a split ratio of 20:1 and the injection volume was 0. All the species showed β-galactosidase activity on the different carbon sources. β-228
Galactosidase activity of all species grown on milk were higher (P <0.05) than on MRS 229 fermentation broth containing lactose as sole carbon source ( Table 1 (Table 2 ) agreed with the higher expression of -galactosidase activity in the strains 282 assayed (Table 1) . 283 284
Inhibition of pathogen colonization by L. acidophilus LA-5 285
A study of inhibition to colonization was carried out among L. acidophilus LA-5 and 286 the adhesive enteropathogenic bacteria S. enterica 4396 and E. coli 0157H -for adhesion 287 to Caco-2 cells (Fig. 2) . The strain had demonstrated the highest adhesion capacity to 288
Caco-2 cell line within the strains assayed in this study ( (Table 2 ) and on milk (Fig. 1) . 293
Lactate is considered a key antimicrobial compound produced by lactobacilli (Servin, 294 2004) . 295
The ability of L. acidophilus to displace the enteropathogens from the Caco-2 cell 
